acid unsaturation in TL, fatty acid compositions of TG and PC were compared for C. mutica, a cool water species, and C. penantis R-type, a warm water species (Fig. 1 ). Major fatty acid components in TG, but not PC, were roughly present in the same amounts. In PC, 20:5(n-3), a principal PUFA, differed significantly in amounts for two caprellid species. The cold water species, C. mutica, contained more 20:5(n-3) than the warm water species, C. penantis R-type. The same was noted for TL as shown in Table 3 . The unsaturation indexes of PC fatty acids for cool water species were higher, thus indicating their membrane lipids to be comprised of more fluid molecules. The cool water species are to be found in relatively low temperature regions as compared to the warm water species, although seawater temperature where caprellid samples were collected was the same for the most part (Table 1) . Differences in unsaturation in PC and TL for the two groups would thus appear due possibly to those in environmental temperature. In aquatic poikilotherms where microorganisms and plants are likely to develop a decrease in temperature of the environment may cause unsaturated fatty acids in membrane lipids to increase9). Farkas and Herodek noted the melting points of copepod lipids to be lower than the environmental temperature throughout the entire year as a result of change in the amounts of C20-C22 PUFA10). Seasonal variation in lipids, particularly fatty acid components has been reported for several species of fish, and may arise not only from fluctuation in environmental temperature but diet as well8). Factors affecting the compositions of caprellid lipids and their fatty acids should thus determined in detail.
